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One  Way  to  Have  More  Meat  j  U.  S.  Department  or  Agricuitu 


Broadcast  hy  Ruth  Van  Deman,  Bureau  of  Human  Nutrition  and  Home  Economics, 
and  Wallace  L.  Kadderly,  Chief  of  Radio  Service,  in  the  Department  of  Agriculture's 
loortion  of  the  ^Tational  Parm  ajid  Home  Houi-,  Monday,  July  5,  19^3.  .over  stations 
associated  ii^ith  the  Blue  Netv.ro rk. 
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ANIIOOITCER: 

In  Washington,  our  two  "regulars"  from  the  Department  of  Agriculture  are 
ready  for  their  daily  visit  with  us.    And  here  they  are, ..Ruth  Van  Deman  and 
Wallace  Kadderly, 

KADDERLY: 

Thanks,  Ray  Michael;  don't  you  thinly  Ruth  looks  mighty  chipi^er  today? 

AITITOTOICSR: 

Yeah,   she  does, 

VAN  DEi'iAlT* 

Am  why  not?    Yesterday  v;as  the  most  restful  Fourth  of  July  in  historv. 
Not  a  firecracker  did  I  hear.    But  that  isn't  necessarily  why  I  feel  "chipper  . 

KADDERLY: 

Why  then? 

VAIT  DEI^T: 

I  think  it's  partly  "because  I  can  remind  our  listeners  there's,  no  potato 
shortage  any  more. 

Right  now,  potatoes  are  piled  in  "bins  in  practically  ever;'"  grocery  store  — 
ready  to  answer  to  the  name  of  spuds,  murphies,   'taters,  potatoes  —  v/hatever  you 
choose  to  call  them. 

The  very  late  spring  held  "back  the  new  potato  crop  for  a  while.    But  that?s 
water  •'jjider  the  hridge  nov;,  too.    And  potatoes  arc  coming  to  market  from  all  the 
iiirportajit  early  potato-growing  areas, 

Remcm'ber  that  old  song....  I  thinlc  the  words  run  like  this.  .'  . , 

"You  never  miss  the  imisic  'till  the  sweet-voiced  "bird  has  fltrwn?''  That's  the  way 
a  lot  of •.  us  felt  during  the  potato  snortr.ge.  We  never  realized  how  much  we  liked 
and  dc-nended  on  potatoes  until  we  couldn't  tuy  all  the  potatoes  we  wanted, 

Nov;  for  a  few  points  to  rememoer  ahout  these  new  TDotrtoes,  They're 
porishahlo.     They  won't  keep  the  way  late  foJll  potrtoes  do.     So  "buy  them  while, 
they're  fresh,  and  use  them  \vp  quickly.    Potatoes  are  a  vogetr.ole  that  really 
erij-oys  the  hlackout.    Light  turns  potatoes  green.    A  warm,  close  air  shrivels 
potrtoes.     So  keep  potatoes  in  a  cool,  airy,  dark  plc\ce  until  you're  ready  to  cook 
them, 

Somehody  asked  me  the  other  d.r-y  alDout  "baking  now  pota.toes.    It  crn  he  done 
of  course.    But  new  -ootrtoes  generally  hr.vc  more  v/ator  in  them.,.,  are  more  moist 
and  wrjxy. .  . . loss  mealy;  in  other  i'rords,,,,tha,n  fall  and  mntcr  potatoes.     So  new 
potatoes  dry  up  more  in  "brking,  and  you  waste  quite  a  lot  of  TDOtrto  -jjilcss  you 
ea.t  skin  a.nd  all ,  .  .  .  ' 


The  thrificst  way  to  cook  nevr  potrtocs  i-s  to  "boil  them  in  their  jr.ckcts. 
If  you  wish,  stri-p  off  those  "brovm  jackets  "boforc  you  serve  the  poto.toes.    And  to 
give  them  noro  eye  and  taste  appeal,  add  some  chopped  parsley,  or  green  pepper  ^* 
to  the  melted  fat  you  tise  for  seasoning.    Or  give  the  Trdiite  potatoes  a  dusting 
with  scarlet  paprika.    Also,  it's  the  smaxt  thing  now  in  wartime  to  serve  "boiled 
pot-"'toes  vdth  the  skins  on,     "Pommc  do  terre  en  jaquotte,"  I  sup-oose  the  French 
v.'ould  call  them.      So  if  you  want  to  go  Trcnchy  on  your  family  -  serve  them  •• 
"ap-;olcs  of  the  earth  in  little  coats." 

On  the  food  vnlue  side,  potatoes  arc  coming  into  their  own,    Nutrition  . 
exports  have  discovered  a  great  deal  in  potatoes  "besides  starch.     They  have 
vitpnin  C,     vitajnin  Bj^  (or  thiajninc) , , ,  ,iron, , , ,  .ajid  some  protein. 

And  on  the  cooking  side,  American  v/omon  are  seeing  greater  and  greater 
Tjossi"bilities  in  poto-toes.     To  help  plong  on  that  the  Bureau  of  Humrji  Nutrition 
and  Homo  Economics  prepa.rod  a  leaflet  of  potrto  recipes.     It  gives  25  vrays  of  " 
cooking  potatoes  -  vrhite  potrto  specials  -  sv;eet  i^otato  specials.    We'd  "be  glad 
to  send  a  copy  if  you'd  like  it.    Just  address  a  post  card  to  Hone  Ecnomics, 
U.  S,  Department  of  Agriculture,  Washington,  D. C.    Ask  for  the  folder  of  potato 
recipes, 

VAIT  DBiA^I: 

Wallace,  While  I'm  or.  the  su'bject  of  sliopping,  I  want  to  say  a  word 
n,"bout  shopping  time, 

KADDSRLY: 

How  to  cut  down  the  shopping  time, ,,, can  you  give  a  recipe  for  tha.t? 
VAN  DWiM: 

Yes.     Surveys  shov;  thia.t  we  do  65  percent  of  our  food  shopping  on  Fridays 
r.xidi  Saturdays,    This  week-end  congestion  in  the  stores  made  things  difficult 
for  "both  shoppers  and  nerchnnts,  even  hsfore  the  v;a.r, 

KilDDESLY: 

Aiid  now  with  irregular  deliveries  of  food  and  with  the  jo"b  of  counting 
ration  points,  it's  even  ho.rder  on  evory"body, 

VA!J  DML^l: 

Much  harder.    Before  rationi:ig  began,  the  merchant  spent  thi'ee  to  five 
minutes  waiting  on  the  average  customer,    Now  it  takes  him  nine  to  eleven  minutes, 

KADDERLY: 

And  on  top  of  that,  there's  a  shortage  of  help  in  the  stores, 
YAH  DSMAIT: 

So  the  shoppers  are  measuring  their  time  in  terms  of  hours  rather  than 
minutes.    All  of  v/hich  mrkes  it  good  sense  to  sh:^p  early  in  the  i^'eek  if  you  possi"bly 
can , 


i?uth  what  you'vo  said  about  meeting  wartime  problems  in  fo^d  shopping 
is  right  in  line  with  I  had  in  mind  to  say  about  a  farm  problem. 

With  the  i^resont  shortage  of  manpower,  a  good  many  farm  people  who  have 
electricity  are  turning  more  and  ;.;ore  to  motor  power.     They're  using  small  electric 
motors  to  turn  cream  separators,  grindstones,  churAa,  sma.ll  corn  shellers,  feed 
mixers,, .all  sorts  of  things. 
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YAH  DEI'IAIT: 

Just  one  question,  Wallo.ce, ,  ,1'Jherc  can  they  got  all  those  notors? 
ZADDSRLY: 

Ahi    They  use  the  sane  portalale  notor  to  run  several  differeat  pieces  of 
eq-ai-D.aent,     Sone  farners  have  made  their  own  portaT:le  mount  that  permits  then  to 
r.iove  the  notor  easily  and  quickly.    And  the  nount  provides  the  neans  for  af.tonaticr.] 
ly  keeping  the  belt  rt  the  right  tension. 

To  farners  who  have  electricity,  let  ne  say  this:    The  Department  of 
Agriculture  v/ill  he  glad  to  send  you  detailed  pirns  for  building  your  ovm  portable 
nount,    With  these  -nlans  cones  a  chart  showing  proper  ptilley  sizes  and  speeds 
at  which  different  pieces  of  equipnent  should  operate. 

Address  your  request  to  the  Sural  Electrification  Adi.iinistration. ., The 
P.,  S.A.  at  St.  Louis,  Missouri.    Ask  for  the  xolans  to  nake  a  portcahle  nount  for 
electric  notor. 

ILiDDSElLY  (COHTIITUIITG)': 

This  norning  I  was  talking  to  one  of  the  livestock  nen  in  the  Dopartnent 
of  -rt-gri culture  about  neat  production,     I  nontioned  the  feed  shortage  as  being  a 
real  problen,  and  of  course  the  livestock  specialist  agreed.    But  he  said,  "There 
is  one  wajr  to  have  nore  neat  that  doesn't  require  any  feed  at  all]"    "Who.t's  that," 
I  imediately  wanted  to  know.    And  this  is  whiat  he  told  ne: 

"¥e  waste  about  a  hundred  ?aid  50  nillion  pounds  of  neat  every  yer^r 
just  by  handling  our  livestock  in  a  rough  v/ay.    Wo  overcrowd  then  in  chutes, 
trucks  and  cars.     To  urge  then  ah.ead,  we  prod  then  with  sticks  and  pitchforks. 
We  crowd  then  through  gates,  against  posts  a:id  sharp  corners.    We  load  then  in 
a  hurry  and  unload  then  in  a  hurry.    We  load  tv/o  or  three  different  kinds  of 
livestock  in  the  sone  truck  or  stock  car  v/ithout  using  partitions  to  keep  then 
opart.    Our  ti'ucks  nake  quick  stcarts  and  stops,  go  oround  corners  f?„st.  All 
this  bruises  a  lot  of  neat.     Sone  people  lift  sheqo  by  their  flceaes,  ajid 
although  you  don't  see  the  injury  at  the  tine,  yuu  coJi  reallj''  see  it  on  a  dressed 
carcass.    All  told,  more  than  half  the  1  ivestock  no,rketed  carrjr  bruises.  Many 
anir.als  die  or  are  crip-'oled  on  the  xiray  to  market. 

"The  bruises  and  the  deaths  of  anina.ls  on  the  way  to  narket  cost  us 
overj"  year  a  pound  of  neat  for  every  person  in  the  United  States,     Or,  in 
nilitrr;-  terns,  enough  ner.t  to  last  ^4-00, 000  fighters  a  whole  year. 

''We  Can  a.void  a  lot  of  that  loss  by  ho^idling  animals  carcfuJLly, 
sh ip-o i ng  th cm  properly," 

After  stressing  the  amount  of  food  we  can  sove  and  the  money  wo  can 
save,  r.y  friend  —  the  livestock  specialist  —  added  that  he  also  liked  to 
thinin  of  co,ref\al  handling  of  livestock  from  the  huxiane  angle.    "Oiu?  livestock 
are  allies",  he  said»  "we  shouldn't  trea,t  then  as  enenies". 


—00— 


